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The F&B and hospitality industries have taken a hard hit during the 
COVID-19 pandemic. Forced to become more creative, businesses 
everywhere have had to adapt simply to survive. While some companies 
are stepping up to the challenges extremely well, others struggle to stay 
afloat – and some, sadly, are unable to carry on.
Globally, a growing number of people face unemployment, homelessness 
and hunger – prevalent issues that have been further heightened from 
today’s social and economic adversities. More than ever, this is the 
time to spread awareness and support those in need, and many chefs, 
restaurants, hospitality brands and organisations in Hong Kong and 
beyond, have stepped up to the plate to successfully do this. 
From lending a helping hand, to providing groups with the means to 
get by, the response from the industry has been impressive to say the 
least. It goes without saying that banding together is the most important 
task right now, and with such vast support and positivity so evident we 
remain hopeful for the future of hospitality. 
Feed the Hungry
A prime example of Hong Kong’s resilience is The Upper House, a small 
luxury hotel run by the Swire Group in Pacific Place near Admiralty. 
Giving back to the local community through its 49th-floor restaurant 
Café Gray Deluxe, The Upper House is working with the non-profit 
organisation Foodlink Foundation to donate meals to disadvantaged 
groups and communities that have been affected by the COVID-19 
pandemic. Founded in 2001, Foodlink Foundation has continuously 
been dedicated to fighting hunger, building self-sufficiency and fostering 
nutritional wellness among those in need. 
With The Upper House’s new initiative, for every online food delivery 
made to customers, an additional HK$50 minimum can be added to 
buy a food-support bag for the needy, which contains rice, noodles, 
canned food, soup and hand sanitizer among other items.
As we all learn to adjust and overcome the challenges of the COVID-19 pandemic, chefs, restauranteurs, 
hospitality companies and organisations around the world are finding ways to help and support the 
most vulnerable during these times. 在我們忙於克服新冠肺炎疫情所帶來的種種挑戰之際，全球各地的廚
師、餐廳老闆、酒店品牌和各種機構已設法幫助在疫情中陷入困境的弱勢社群。 By Fontaine Cheng
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The hotel is also working with the Hong Kong Down Syndrome 
Association to support those affected by the genetic disorder, as well 
as their families, particularly with the new social distancing laws. For 
instance, those staying in centers may be unable to leave for regular 
walks or meals with their caretakers, and equally, the center may limit 
the number of family visits to prevent outside contact.
At the time of writing, The Upper House had delivered 600 Café Gray 
Deluxe meals directly to them. The hotel offers guests the opportunity 
to contribute to the cause through donations that can be added to their 
room package, which the hotel will then match in credit to use during 
their stay.
Across the harbour in Kowloon’s Jordan district is another hospitality 
brand helping to feed the city, Eaton HK. The boutique hotel, operated 
by the Eaton Workshop brand created by Katherine Lo, has launched a 
pay-it-forward meal programme that enables their Food Hall visitors to 
donate extra meals to their order.
The initiative aims to provide freshly made hot meals to those from 
lower-income groups via a meal-credit scheme – the credits, which are 
bought by a customer, are held until they’re claimed by those who need 
them. The restaurants, which are located in the Food Hall and include 
Eaton’s signature eatery Flower Years, the Vietnamese restaurant Fûhn 
and Souper Kitchen, are participants in the programme who will also 
donate meals daily.
Eaton HK recently opened one of its event spaces, the second-floor 
ballroom, to provide a safe and clean space for people who have 
nowhere to go to eat their lunch during public gathering restrictions, 
which limit the number of diners per table. The hotel also participates in 
the Water for Free programme and recently teamed with social enterprise 


















Other food charities including Feeding Hong Kong, which have been 
helping the city’s most vulnerable since 2011, have set up virtual food 
drives to collect donations and have even partnered with companies 
like Asia Miles to convert unused air miles to fund meals for low-income 
families. Another is non-profit organisation ImpactHK, who focus mainly 
on helping the homeless and are also offering a safe space to eat at a 
drop-in-centre called The Guestroom. The charity is also looking to 
open a restaurant that will offer jobs to street dwellers and serve meals 
to the vulnerable, too.
Elsewhere in the world, we have also witnessed chefs and restauranteurs 
using this time to help others, which is particularly touching, given the 
struggle they face. Hannah and Marian Cheng, owners of Mimi Cheng’s 
in New York City, launched Dumplings for Doctors through a GoFundMe 
page, in which they have raised more than US$49,000 to feed the city’s 
tireless hospital workers. Telecommunications company Verizon clocked 
their work and sponsored an additional 300 meals a day. Each week, the 
Cheng sisters were delivering 2,600 meals to doctors and nurses, even 
including handwritten notes thanking them for their service.
In Bangkok, Chef Deepanker Khosla has continued to cook throughout 
the pandemic. But instead of serving the Wagyu katsu sandwiches and 
caviar-topped hors d’oeuvres that have made Neo-Indian restaurant 
Haoma famous, he and his team served up hundreds of banana leaf 
rice meals with vegetables spiced with ginger and turmeric to boost 
immunity, and fed them to the hungry and homeless.
Khosla credits Spanish chef José Andrés — who brought the sharing 
plates concept to the US — as his inspiration. Andrés spent lockdown 
trying to feed American children dependant on free school lunches. 
Since these were no longer being served when schools closed, he 
mobilised teams of thousands to cook and deliver food to kids in the 
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Hong Kong’s hotels have also been working overtime to help provide and 
distribute supplies to those in need. For example, The Upper House’s 
Soap Cycling initiative helps by redistributing bathroom amenities that 
have been only used once or twice, reducing waste while giving it to 
those who lack the means to buy their own. The hotel will also donate 
HK$60 for every room reservation, which will be converted into hygiene 
kits for frontline cleaners and sanitation workers.
Other hotels such as Mandarin Oriental are encouraging their staff to 
volunteer support for local charities. In partnership with Oxfam Hong 
Kong, the hotel will help to pack sanitary supplies for underprivileged 
communities and street cleaners. Meanwhile, their work with 
Crossroads Foundation will see the hotel refurbish donated computers 
to impoverished students. Other groups including Marco Polo Hotels 
support local communities as well as their own and have produced 
reusable fabric masks for their staff, while working with the Children’s 
Cancer Foundation to deliver surgical masks, hand sanitisers and 
colouring books to encourage children to stay positive.
On behalf of The People
Remaining positive during these times is essential and boosting morale 
been the core focus of some individuals and companies, including 
social enterprise Gingko House, which not only helps to feed Hong 
Kong, but also advocates senior employment and has been providing 
work opportunities for the elderly for almost 17 years. Today, the group 
continues to help and support people with its most recent initiative, the 
Gingko House Love Project. This online platform enables rice boxes, 
soups, drinks and gifts to be purchased for underprivileged groups, as 
well as to more than 110 local charities in Hong Kong.
Some of the groups that Gingko House support include street sleepers, 
single-dwelling senior citizens, low-income families, Comprehensive 
Social Security Assistance recipients, or simply those unable to support 
themselves financially. “Many of them suffer from financial problems 
and emotional issues,” says Kenneth Choi, Gingko House Love Project’s 
founder. “We hope that receiving rice boxes or other small gifts can help 






























In the near future, Gingko House and the Love Project team will continue 
to focus on their good works, while looking for new and creative ways to 
continue operations in the current environment. “Our restaurants are 
open [and abide by government restrictions]. But we now also need to 
think of ways to continue F&B operations, while being aware and ready to 
respond to future outbreaks,” says Choi.
Other organisations in Hong Kong such as Dignity Kitchen, does similar work 
and employs differently-abled staff to cook food that is “made with love 
and served with dignity” in their Mong Kok kitchen — offering opportunities 
to empower these individuals while also helping to feed Hong Kong’s 
hungry. Delivering bento box lunches to homeless service centres, hostels 
and street sleepers daily, Dignity Kitchen also runs a pay-it-forward meal 
scheme to offer visitors and diners a chance to donate additional meals for 
HK$50. To make it even easier to donate, the restaurant has made it easy to 
pay it forward digitally with a simple bank transfer.
In the US capital Washington, chef Kwame Onwuachi of the renowned 
Kith and Kin Restaurant, an eminent chef of his generation and a leading 
voice for black workers in the industry, is doing his part too. In the wake of 
the Black Lives Matters protests, Onwuachi left Kith and Kin, wanting to 
launch a black-owned establishment of his own. During the pandemic, 
he spoke passionately about the need to support staff and created a 
GoFundMe page for his largely African-American team, so they could feel 
financially secure in this precarious time.
In Italy, a campaign called Milano Keeps Cooking was launched to aid 
the Luigi Sacco university hospital. More than 60 chefs took part in the 
project, releasing video recipes and donating the proceeds of any aprons 
sold to the charity. The chefs that took part read like a who’s who of Italy’s 
finest cooks, including Andrea Berton, Antonio Guida and Andrea Aprea, 
while tens of thousands of euros were raised for the hospital.
As we all come to terms with this new situation and are met with 
daily struggles and frustrations, we’re reminded that there are many 
around the world who are much worse off. There’s no better time 
to start supporting those in your local community, whether through 
volunteering, donations, pay-it-forward meals, or rice boxes to help feed 
the hungry and support those who are most in need. 
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